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Plants use monoterpenols as precursors for the production of functionally and
structurally diverse molecules, which are key players in interactions with other organisms
such as pollinators, flower visitors, herbivores, fungal, or microbial pathogens. For
humans, many of these monoterpenol derivatives are economically important because
of their pharmaceutical, nutraceutical, flavor, or fragrance applications. The biosynthesis
of these derivatives is to a large extent catalyzed by enzymes from the cytochrome P450
superfamily. Here we review the knowledge on monoterpenol oxidative metabolism in
plants with special focus on recent elucidations of oxidation steps leading to diverse
linalool and geraniol derivatives. We evaluate the common features between oxidation
pathways of these two monoterpenols, such as involvement of the CYP76 family, and
highlight the differences. Finally, we discuss the missing steps and other open questions
in the biosynthesis of oxygenated monoterpenol derivatives.
Keywords: geraniol, linalool, cytochrome P450, oxidation, monoterpene indole alkaloids, iridoids, lilac aldehydes,
aroma and fragrance
INTRODUCTION
Monoterpenols and their derivatives form a very diversified group of plant specialized metabolites
with important ecological roles, such as flower or fruit scent. In addition, they act as precursors
to numerous allelochemicals such as iridoids or monoterpenoid indole alkaloids (MIAs). They
are also an economically important raw material in flavor or fragrance, nutraceutical and
pharmaceutical industry. Monoterpenols belong to the large family of monoterpenes, which are
compounds composed of two isoprenyl units (forming 10-carbon skeletons). Monoterpenes are
products of terpene synthase enzymes, which convert a monoterpenyl diphosphate substrate
(usually geranyl or neryl diphosphate, GPP or NPP, respectively) into a variety of structures.
The reaction starts with ionization of monoterpenyl diphosphate, which yields a carbocation
intermediate, prone to rearrangements and cyclisation (Figure 1). The carbocation then follows
one of two fates, depending on the catalytic site of the terpene synthase. It either loses a proton
and forms a cyclic or a linear hydrocarbon, or is attacked by hydroxyl ion (or a water molecule and
looses a proton) to form a monoterpenol (Degenhardt et al., 2009). In addition, a terpene synthase-
independent synthesis of geraniol was recently discovered in roses (Rosa× hybrida; Magnard et al.,
2015). This work revealed that a cytosolic enzyme Nudix hydrolase 1 (NUDX1) hydrolyses geranyl
diphosphate and is required for the formation of geraniol in rose flowers.
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FIGURE 1 | Terpene synthase catalyzed biosynthesis of monoterpenols from geranyl diphosphate (GPP; adapted from Degenhardt et al., 2009).
Terpene synthases cleave the diphosphate group from the substrate, which results in the formation of a carbocation intermediate that can further rearrange. The
reaction can be terminated by proton abstraction, which yields hydrocarbon monoterpenes (here illustrated by myrcene and β-ocimene), or by addition of water,
which yields monoterpene alcohols, or monoterpenols. The route leading to monoterpenols is highlighted in green. (E)-8- and (Z)-8-linalool oxidized derivatives are
also referred to as 8- and 9-linalool derivatives, respectively. In some older papers, (E)-8-hydroxygeraniol is referred to as 10-hydroxygeraniol. GPP, geranyl
diphosphate; LPP, linalyl diphosphate.
The most common monoterpenols in plants are linalool,
nerol, and geraniol, the latter two being cis and trans isomers,
respectively (Figure 1). Linalool is an optically active compound,
present in the flower scent of both monocotyledonous and
dicotyledonous plants (Raguso and Pichersky, 1999). Both
enantiomers, 3S- and 3R-linalool, occur naturally at enantiomeric
excess ranging from 100% (3S) to 97.5% (3R) in different plant
species (Aprotosoaie et al., 2014). Irregular monoterpenols, i.e.,
built from non-head-to-tail isoprenyl condensation, such as
chrysanthemol, lavandulol, or artemisia alcohol are less common
and outside the scope of this review, in which we focus on
linalool, geraniol and their oxygenated derivatives.
Monoterpenols differ from other aliphatic monoterpenes in
their chemical properties. The presence of an alcohol functional
group makes them not only more polar and, therefore, soluble
in water (Weidenhamer et al., 1993), but also more chemically
reactive. They are, in addition, reported to isomerize to one
another in acidic aqueous solvents (Baxter et al., 1978; Cori et al.,
1986), although these harsh conditions are probably not achieved
in biological systems. The alcohol functional group also makes
monoterpenols more amenable to secondary transformations,
such as oxidation, glycosylation (Sheth et al., 1961; Inouye et al.,
1963; Francis and Allcock, 1969), esterification (Steltenkamp and
Casazza, 1967) or methylation (Froehlich et al., 1989). Among
these transformations, glycosylation is the most ubiquitous:
many plants store monoterpenols as water-soluble glycosides.
Plants presumably glycosylate monoterpenols to decrease their
toxicity and facilitate their storage or transport between plant
organs (Vasserot et al., 1995). In this review, we focus on
the recent advances in the understanding of monoterpenol
oxidative metabolism that greatly diversifies the structures of
derived compounds and changes their chemical properties. This
diversification is reflected in the different roles of the resulting
products, as well as their different economical uses.
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ECOLOGICAL AND ECONOMIC
IMPORTANCE OF MONOTERPENOL
DERIVATIVES
Iridoids Are Geraniol Derivatives with
Important Medicinal Properties
Only few oxygenated linear geraniol derivatives have been
reported in plants. Those include 8-hydroxygeraniol,
foliamenthoic acid and carboxygeranic acid, conjugated to
hexose, pentose, malonyl, or acetyl groups. These compounds
were detected upon expression of cytochromes P450 CYP76C4
and CYP76B6 in Nicotiana benthamiana (Höfer et al., 2013), but
their biological relevance and occurrence in vivo has not yet been
demonstrated.
The best documented oxidized derivatives of geraniol are
iridoids. Those are cyclic derivatives, with a fused cyclopentane
and pyran ring system potentially decorated at various positions
and glucosylated at position C-1 (Figure 2). In plants, iridoids
are mostly found as conjugates (iridoid glycosides or IGs).
They were first isolated in the mid-1800s from the root of
Rubia tinctorum (Schunck, 1848), and were named according
to their similarity of structure and biosynthetic origin to
iridodial and iridomyrmecin found in the ants of the genus
Iridomyrmex (Cavill et al., 1956; Bowers, 1991). Iridoids are
found in more than 57 dicot families (Bowers, 1991) that
belong to Asteridae, such as Apocynaceae, Rubiaceae, Lamiaceae,
Loganiaceae, Verbenaceae, Valerianaceae, Gentianaceae, or
Scrophulariacea. Because of their distribution and diversity, they
can be used as chemotaxonomic markers. Iridoid producing
plants have been used in folk medicine for the treatment of
many diseases such as parasitoses, inflammation, diabetes, and
others (Chan-Bacab and Peña-Rodríguez, 2001; Viljoen et al.,
2012).
The number of plant iridoids is estimated to reach 3000
molecules according to a thorough literature-based inventory
performed by Dinda et al. (2007a,b, 2009, 2011), and, due
to their proven or potential pharmacological properties, the
number of studies on these molecules is rising quickly. Many
iridoids and iridoid-derived compounds, such as monoterpene
indole alkaloids (MIAs), are used in modern medicine for their
antibacterial, anti-inflammatory, anti-tumoral, chemopreventive
and various others activities (Ghisalberti, 1998; Dinda and
Debnath, 2013). Among this variety of molecules, vindoline and
vincristine, extracted from Madagascar periwinkle (Catharanthus
roseus) are used directly or as precursors for the synthesis of drugs
for treatment of lung cancer and lymphoma. Other extensively
used MIAs include compounds as diverse as the antitumoral
camptothecin (Wall et al., 1966), the antihypertensive ajmalicin
or the classical antimalarial drug quinine (Block, 1999; Figure 3).
This review focuses on the role and origin of monoterpenol
iridoids in plants. The description of their medicinal properties
can be found in dedicated reviews (Ghisalberti, 1998; Dinda and
Debnath, 2013).
Iridoids appear to accumulate in plants as a protection against
various herbivores and pathogens. A toxic effect of isolated
compounds against vertebrate and invertebrate predators has
been reported (Bowers and Puttick, 1988; Puttick and Bowers,
1988; Bowers, 1991). They also have antibacterial (Rombouts
and Links, 1956; Ishiguro et al., 1982; Davini et al., 1986)
and antifungal (Sluis et al., 1983; Davini et al., 1986; Marak
et al., 2002; Biere et al., 2004) activities. The toxic effect of
the IGs on invertebrates and microorganisms is due to the
activity of their aglycone moiety, which is released through
enzymatic or non-enzymatic acidic hydrolysis by plant or insect
β-glucosidases (Baden and Dobler, 2009; Dobler et al., 2011).
In some cases, the inhibitory effect of IGs on insects was only
observed after a first cleavage of IG by β-glucosidases, which
led to the release of the toxic aglycone (Sluis et al., 1983;
Marak et al., 2002). Cleavage can also release the IG from a
more complex structure, For example, a β-glucosidase from
the leaves of Ligustrum obtusifolium has been demonstrated to
convert the secoiridoid glucoside moiety of oleuropein into a
glutaraldehyde-like structure with strong protein denaturing,
protein crosslinking, and lysine-alkylating activities (Konno et al.,
1999).
It was recently suggested that IGs could also have a role during
oxidative stress, such as observed upon drought conditions.
Drought stress increases the accumulation of the IGs catalpol,
aucubin, harpagide, and harpagoside in roots of the medicinal
FIGURE 2 | Examples of iridoids. Iridomyrmecin is found in ants (Iridomyrmex sp), catalpol and loganic acid are found in various plants. The cyclopentane and
pyran rings are colored in red and blue, respectively. Carbon-1, on which glycosylation commonly takes place is marked by a red circle. Glc, (β -D)-glucopyranosyl
moiety.
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FIGURE 3 | Examples of iridoids (aucubin and catalpol) and iridoid-derived alkaloids, and the plants producing them. Photos by Hectonichus/CC BY-SA
3.0 (Aucuba japonica), H. Zell/GFDL 2.0 (Catalpa bignonioides), Forest and Kim Starr/CC BY 3.0 (Cinchona pubescens), Wikimedia Commons (Catharanthus roseus
and Camptotheca acuminata).
plant Scrophularia ningpoensis (Wang D. et al., 2010). Based
on the protective activities of catalpol and aucubin observed in
animal studies (Jin et al., 2008), it was suggested that this increase
in IGs content may help the plant cell to deal with oxidative stress
(Mao et al., 2007). An increase in indole alkaloid concentrations
and particularly of the antioxidant alkaloid ajmalicin in C. roseus
plants submitted to drought stress has also been reported (Jaleel
et al., 2008a,b).
The toxic effect of iridoids toward insects is not general
and has to be examined from a co-evolutionary point of view.
They can have a clear deterrent effect for non-adapted insects,
but can be phagostimulants for adapted ones (Dobler, 2001).
Feeding generalist insects with iridoid glycosides reduces growth
rate, increases larval stages duration, and decreases survival
rates (Bowers and Puttick, 1988, 1989; Puttick and Bowers,
1988). As for the deterrent effect, it is still not clear if it is
due to the glycosides or to the release of the aglycones via
acid-hydrolysis or insect-derived β-glycosidases in the insect
midgut (Marak et al., 2002). Contrary to generalists, adapted
insects can feed on iridoid-producing plants, even with beneficial
effects. Iridoids can act as oviposition stimulants (Pereyra and
Bowers, 1988; Prudic et al., 2005) and feeding stimulants (Bowers,
1983) for both adults and larvae. The iridoid resistance of
specialist insects can be conferred by the ability to absorb
and substract them from the gut before hydrolysis can occur
(Dobler et al., 2011). The absorbed iridoids can either be
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degraded, as observed in noctuid and geometrid larvae (Boros
et al., 1991), or sequestrated as observed in many adapted
Coleoptera, Homoptera, Hymenoptera, or Lepidoptera, thereby
conferring those insects obvious advantages against herbivores,
parasites, or pathogens (Gardner and Stermitz, 1988; Rimpler,
1991; Bowers and Stamp, 1997). Only a few iridoids, such
as aucubin and catalpol, are sequestered, suggesting either
highly specific transport mechanisms from the insects gut or
a differential degradation process between compounds (Dobler
et al., 2011). Other insects have been shown to exploit the
protective iridoid properties through de novo biosynthesis, as
observed in some species of chrysomelines (Kunert et al.,
2008). De novo synthetized iridoids can constitute a part of the
defensive chemical arsenal of insects, and they can also serve as
a tightly regulated sex pheromone signal, as observed in some
species of aphids (Dawson et al., 1990; Stewart-Jones et al.,
2007).
Monoterpenol Derivatives in Food and
Beverage Aroma
Development of gas chromatography in the 1950s (James and
Martin, 1952) triggered interest for the analysis of volatile
constituents of food, beverages, and aromatic plants. These
included many putative oxygenated linalool derivatives, but they
were always found in complex mixtures making unambiguous
identification impossible. In 1963 a method for synthesis of
6,7-epoxylinalool was reported (Felix et al., 1963). In acid,
this epoxide could be further transfomed to form furanic or
pyranic linalool oxides cis or trans diastereomers (structures
with 5- or 6-membered ring, respectively, Figure 4). In
addition, each of these linalool oxide diastereomers exists as
two enantiomers, giving a total of 8 stereoisomers. Interestingly,
pairs of enantiomers have different sensory properties, depending
on whether they formed from (S)- or (R)-linalool. Linalool
FIGURE 4 | Selected monoterpenol derivatives that occur in food and
beverages.
oxides derived from (S)-linalool are described as sweet, floral
and creamy, and those derived from (R)-linalool as earthy or
leafy (Wang et al., 1994). Availability of synthetic reference
standards enabled identification of linalool oxides in green
and black tea (Yamanishi et al., 1964). After this pioneering
work on tea aroma, linalool oxides were discovered in many
other fruits and drinks (Table 1). Other oxygenated linalool
derivatives were later discovered in other plants, such as 6- and
7-hydroxylinalool in camphor tree (Cinnamomum camphora;
Takaoka and Hiroi, 1976). Analysis of glycosylated volatiles
allowed for identification of additional monoterpenol derivatives,
such as 8- and 9-hydroxylinalool in birch (Betula alba)
and Japanese quince (Chaenomeles japonica; Tschesche et al.,
1977).
Studies of grape (Vitis vinifera) volatiles revealed a particularly
rich linalool metabolism. Some of linalool diols in grape juices
are unstable in acidic solutions and can spontaneously form
more stable structures by cyclisation or elimination of a water
molecule (Williams et al., 1980). These rearrangements can be
accelerated by heating. The products of these rearrangements
are more volatile and can have a stronger odor compared to
their precursors: for example, hotrienol (Figure 4), which forms
from relatively odorless 7-hydroxylinalool upon acidification,
has sweet tropical scent. Similarly, the acid 8-carboxylinalool
was shown to cyclize in acidic medium to form a potent
sweet and coconut-like odorant wine lactone (Bonnländer et al.,
1998; Figure 4). This reaction is thought to occur during
wine aging. Rose oxide is another monoterpenol derivative
with a strong rose-like aroma, which was first discovered in
rose flowers (Seidel et al., 1961), and later as a constituent
of fruits and other food ingredients (Table 1). Rose oxide
differs from other compounds described above in that it is not
derived from linalool, but citronellol, a reduced geraniol/nerol
derivative.
Oxygenated monoterpenol derivatives contribute to
characteristic aroma of other plants, among them many
agricultural crops (Table 1). Some have a weaker odor, but can
rearrange in acidic medium and elevated temperatures. They
might act as precursor of flavor generated in foods and beverages
during processing or storage. Similarly, glycosides can act as
flavor precursors and release their volatile aglycones during food
or beverage preparation, fermentation or storage.
Linalool and Its Derivatives in
Plant–Insect Interactions
Linalool has been extensively investigated for its role in plant-
insect interactions, including pollinator attraction (Borg-Karlson
et al., 1996; Raguso and Pichersky, 1999; Reisenman et al.,
2010), defense (Junker et al., 2011; McCallum et al., 2011;
Xiao et al., 2012), and involvement in multi-trophic interaction
by attraction of herbivory predators and parasites (Loughrin
et al., 1995; Turlings et al., 1995; Xiao et al., 2012). However,
the role of a large number of compounds deriving from
linalool oxidative metabolism remains elusive. A few studies
showed that pyranoid and furanoid linalool oxides from Clarkia
breweri (Raguso and Pichersky, 1999) and Daphne mezereum
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(Borg-Karlson et al., 1996), as well as lilac compounds in Silene
latifolia (Dötterl et al., 2006a,b, 2007) are important olfactory
cues for pollinators. For example, the moth Hadena bicruris
specifically recognizes lilac aldehydes emitted by S. latifolia at
night among the many volatiles of the scent bouquet in a
nursery pollination system. The moth then lays its eggs in the
flower and pollinates it at the same time (Dötterl et al., 2006a,b,
2007). In another example, a link was established between the
emission level of lilac aldehydes and attractiveness of the plants
from the Asimitellaria lineage for different pollinators, namely
short- and long-tongued fungus gnat (Okamoto et al., 2015).
Olfactometer trials demonstrated that lilac aldehydes induced
nectaring behavior of the long-tongued fungus gnats, but repelled
short-tongued fungus gnats. The volatile composition of several
Asimitellaria species is adapted to their specific pollinator species
of fungus gnat, illustrating the scent-mediated speciation of
Asimitellaria to their pollinators. Moreover, pure lilac aldehydes
and lilac alcohols were shown to repel thrips and hoverflies
(Boachon et al., 2015), suggesting that linalool and its derivatives
have a dual role in attraction of beneficial and repellence of
neutral or detrimental insects. The need for cross-pollination or
its absence may determine the balance between these two roles.
For example, Arabidopsis thaliana flowers do not need pollinators
to reproduce, although out-crossing events have been observed
in natural populations since flowers are visited by insects such
as solitary bees, hoverflies, and thrips (Jones, 1971; Snape and
Lawrence, 1971; Hoffmann et al., 2003). As a consequence,
A. thaliana chemical profile may favor protective functions,
TABLE 1 | Monoterpenol derivatives involved in flavor and fragrance of fruits and other agriculturally important plant species.
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Reference
Actinidia arguta (kiwi) B B B Garcia et al., 2011
Camellia sinensis (tea) F
B
F
B
F
B
F
B
Bondarovich et al., 1967;
Moon et al., 1996; Wang
et al., 2000
Carica papaya (papaya) F F
B
F F
B
F
B
F
B
F
B
F
B
F F B Flath and Forrey, 1977;
Winterhalter et al., 1986
Cichorium endivia (endive) F F Goetz-Schmidt and
Schreier, 1986
Citrus paradisi (grapefruit) F Buettner and Schieberle,
1999
Coffea arabica (coffee) F F F Gautschi et al., 1967
Cymbopogon (citronelle) F Kreis and Mosandl, 1994
Ficus carica (fig) F F F F Gibernau et al., 1997
Solanum lycopersicum
(tomato)
B B F B Buttery et al., 1971, 1990
Mangifera indica (mango) F
B
B B Sakho et al., 1997; Ollé
et al., 1998
Citrus sinensis (orange) F F F Hinterholzer and
Schieberle, 1998; Selli
et al., 2004
Passiflora (passionfruit) B B B B Chassagne et al., 1999
Prunus armeniaca (apricot) B B B B B B B Krammer et al., 1991;
Salles et al., 1991
Prunus domestica (yellow
plum)
B Krammer et al., 1991
Prunus persica (peach) B B B Krammer et al., 1991
Ribes nigrum (blackcurrant) F
B
F Varming et al., 2006
Vitis vinifera (grape) B F
B
F
B
F B B F
B
F
B
F
B
F
B
F F Williams et al., 1980, 1981;
Wilson et al., 1984; Strauss
et al., 1988; Guth, 1997;
Winterhalter et al., 1997
Zingiber officinale (ginger) B Wu et al., 1990
All compounds derive from linalool except for rose oxide that derives from citronellol. F, free; B, bound.
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such as defense against flower visitors and pollen thieves, over
pollinator attraction.
In addition to its role in scent production and plant-insect
interactions, linalool oxidative metabolism in plants might serve
for linalool detoxification as is the case in insect guts (Yu, 1987;
Southwell et al., 1995), fungus Botrytis cinerea (Bock et al.,
1986) and soil fungi (Demyttenaere and Willemen, 1998). Local
metabolism of linalool into its furanoid and pyranoid oxides in
pistils of C. breweri was proposed as a defense mechanism to
protect pollen tube from linalool toxicity (Raguso and Pichersky,
1999). Oxidation and subsequent glycosylation also increases
the solubility of monoterpenols, and may favor both their
sequestration and transport to other organs. Their presence in
phloem might serve as a line of defense against phloem-feeding
insects (Gowan et al., 1995).
FIRST INSIGHTS INTO GERANIOL AND
LINALOOL OXIDATIVE METABOLISM
Battersby et al. (1966) first demonstrated with labeling
experiments that geraniol was cyclized and then transformed
to loganin on the pathways leading to MIAs. Since then, efforts
have been devoted to understanding the steps from geraniol
to the common MIA precursor secologanin, as well as other
species-specific downstream alkaloids. The Damtoft and Inouye
groups paved the way in the 1980s (Damtoft et al., 1981, 1983;
Uesato et al., 1984a,b; Inouye and Uesato, 1986), with extensive
precursor feeding experiments in which the patterns of labeled
carbon scrambling were studied in many plants, thus asserting
the different iridoid pathways leading from the monoterpenol
geraniol (and citronellol in a few cases) to iridodial and
alkaloids (reviewed in details by Jensen, 1991). In particular, they
demonstrated that geraniol was the precursor of most of the
iridoids, and established that deoxyloganic and epi-deoxyloganic
acids were crucial intermediates in the synthesis of MIAs, each
present in specific pathways. The putative pathway leading
to these compounds was predicted to involve a succession of
oxido-reductions, but until recently the exact sequence and most
of the enzymes involved remained unknown.
Active linalool oxidative metabolism in plants was initially
observed when feeding linalool to tobacco cell cultures, which
led to the production 8-hydroxylinalool (Hirata et al., 1981). In
Clarkia, both linalool and linalool oxides were found emitted
from flowers, with linalool oxides likely to be formed in specific
tissues from an enzymatic linalool oxidation pathway (Pichersky
et al., 1994; Raguso and Pichersky, 1999). The existence of this
oxidative metabolism in plants was further supported by the
detection of an increased production of both volatile and soluble
oxygenated linalool derivatives upon heterologous expression of
linalool synthases in different plant species, including tomato,
carnation and A. thaliana (Lewinsohn et al., 2001; Lavy et al.,
2002; Aharoni et al., 2003).
The biosynthetic route and fate of linalool in the plant were
then more thoroughly investigated using labeled precursors.
The first studies, carried out with lilac flowers using both
deuterated and 18O labeled precursors indicated that lilac
compounds derived from linalool via a plastidial (MEP) pathway
and proceeded with low enantioselectivity, but with high
conservation of the (R) or (S) configuration of the linalool
precursor (Burkhardt and Mosandl, 2003; Kreck et al., 2003).
The pathway appeared to sequentially involve 8-hydroxylinalool,
8-oxolinalool, and lilac aldehydes converted into lilac alcohols.
Interestingly, labeled lilac compounds were found associated with
the plastids only when feeding was performed on intact plant
tissues, but not isolated plastids. Linalool feeding experiments
in kiwi (Actinidia arguta) flowers revealed the formation of lilac
alcohol epoxides (Matich et al., 2006). (S)-linalool in kiwi flower
petals was also shown to be stereospecifically converted to lilac
compounds (Matich et al., 2011).
In grape berries, the complexity of linalool metabolism
was explored by Luan et al. (2006) via feeding labeled
linalool analogs. This investigation revealed a linalool oxidative
metabolism leading to linalool oxides, 8-hydroxylinalool, 7-
hydroxylinalool, 6-hydroxylinalool, hotrienol and nerol oxide, as
well as their glycoconjugates. Hydroxylation at the 7 position
was stereoselective, which strongly suggested that it results from
an enzymatic and not a photooxidation reaction. This work also
demonstrated that linalool oxides were preferentially formed via
a 6,7-epoxylinalool intermediate, and also to a minor extent
through 6,7-dihydroxylinalool, thus most likely via an enzymatic
reaction. It showed, in addition, that the total oxygenation
activity was stronger at the beginning of the ripening period, and
that stereospecific formation of furanoid and pyranoid linalool
oxides occurred at different stages of the berry maturation.
Interestingly, the same group also investigated the metabolism
of deuterated geraniol in grape, but hydroxylated geraniol
derivatives could not be detected (Luan et al., 2005). Some
geraniol was, however, converted to rose oxide, a cyclic ether
reported to be derived from oxidative metabolism of citronellol,
a reduced derivative of geraniol in grape (Luan et al., 2005).
It thus appears that geraniol is mostly oxidized at the terminal
positions and subsequently turned into iridodial and epi-
iridodial, and besides terminal aldehydes and carboxygeraniol,
few other natural chain hydroxylated or oxygenated derivatives
are reported. Conversely, oxidation of linalool occurs at different
positions in the carbon chain forming a wide diversity of
hydroxylated compounds.
RECENT ADVANCES AND ROLE OF
CYTOCHROMES P450 IN GERANIOL
AND LINALOOL METABOLISM
Geraniol Metabolism in C. roseus
Starting in the early 1970s, geraniol and nerol were reported
to be almost exclusively oxidized at the C8 position by a
monooxygenase activity present in C. roseus (or Vinca rosea)
extracts, to form 8-hydroxygeraniol (then referred as 10-
hydroxygeraniol; Meehan and Coscia, 1973; Madyastha et al.,
1976). Twenty years later, the first plant P450 characterized at the
molecular level, CYP71A1, was isolated from the avocado fruit,
and shown to catalyze the 2,3- or 6,7-epoxidation of geraniol
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and nerol in vitro (Hallahan et al., 1992). A homolog CYP71
from catmint was then found to catalyze the 8-hydroxylation of
geraniol and nerol (Hallahan et al., 1994). However, in both cases,
no further experiment confirmed the physiological function of
these enzymes in planta. More focused investigations, targeting
the first oxidative step in the pathway leading from geraniol
to MIAs, were required to characterize CYP76B6 as a geraniol
hydroxylase in C. roseus, and this activity was found to be
related to the accumulation of alkaloids in Apocynaceae (Collu
et al., 2001). A more thorough functional analysis of CYP76B6
catalytic properties only recently demonstrated that this P450 in
fact catalyzes two successive regio-specific oxidations at the C8
position of geraniol to form the derived aldehyde (Höfer et al.,
2013). The strong induction of the CYP76B6 gene expression
by the hormone methyl-jasmonate, as well as its co-expression
with the other MIA genes in the phloem-associated parenchyma
confirmed that it is the best candidate for catalyzing the geraniol
oxidation step toward iridoids and MIAs in C. roseus (Miettinen
et al., 2014). Similarly, in the iridoid producing plant Swertia
mussotii, the methyl jasmonate-induced CYP76B10 was found to
catalyze the 8-hydroxylation of geraniol (Wang J.F. et al., 2010).
This activity is likely widespread in the plant kingdom beyond
Asteraceae and iridoid-producing plants, as similar oxidized
geraniol derivatives have been reported in tobacco (a plant that
does not produce geraniol) upon expression of geraniol synthases
(Dong et al., 2013; Höfer et al., 2013). Accordingly, other
members of the CYP76 family were found to catalyze oxidation of
geraniol or nerol such as CYP76C4 from A. thaliana, catalyzing
both the geraniol to 8- and 9-hydroxylations, and CYP76B1 from
Helianthus tuberosus, catalyzing nerol hydroxylation (Höfer et al.,
2013). CYP76s from A. thaliana were also shown to metabolize
other monoterpenols. This suggested that other members of the
CYP76 family might be involved in monoterpenol metabolism.
This was confirmed when deep-sequencing and proteomic
approaches led to the elucidation of the complete secologanin
pathway in C. roseus (Figure 5). Studies simultaneously
carried out in different laboratories led to the characterization
of CYP76A26 from C. roseus as a nepetalactol (iridodial)
FIGURE 5 | The pathway leading from geraniol to secologanin in C. roseus. CYP76B6: Geraniol 8-oxidase (Collu et al., 2001; Höfer et al., 2013; Miettinen
et al., 2014), 8-HGO: 8-hydroxygeraniol oxidoreductase (Miettinen et al., 2014), IS: iridoid synthase (Geu-Flores et al., 2012). 7DLGT: 7-deoxyloganetic acid
glycosyltransferase (Asada et al., 2013; Miettinen et al., 2014), LAMT: loganic acid methyltransferase (Madyastha et al., 1973; Murata et al., 2008), CYP72A1:
secologanine synthase (Irmler et al., 2000), SLS2, secologanine synthase 2 (de Bernonville et al., 2015). Glc, (β-D)-glucopyranosyl moiety.
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oxygenase, catalyzing the three consecutive oxygenation steps
forming 7-deoxyloganic acid (Salim et al., 2013; Miettinen
et al., 2014). Interestingly, this enzyme was also found capable
to hydroxylate monoterpenols (such as nerol, citronellol),
although with low efficiency. CYP76A26, however, did not
hydroxylate geraniol, possibly preventing competition with
CYP76B6. The same or similar strategies led the characterization
of the complete sequence of enzymes forming the secologanin
pathway (Figure 5). Those include one or possibly redundant
oxidoreductase(s) (8-hydroxygeraniol oxidoreductase, 8-HGO)
converting 8-oxogeraniol to 8-oxogeranial thus having a partially
redundant role with CYP76B6 (Miettinen et al., 2014; Brown
et al., 2015; Krithika et al., 2015), an iridoid synthase (IS)
belonging to the progesterone 5-β reductase family among
which this activity seems widespread (Geu-Flores et al., 2012;
Munkert et al., 2015), a glycosyltransferase (7-deoxyloganic acid
glycosyltransferase, 7-DLGT), and another cytochrome P450,
CYP72A224, to form loganic acid (Miettinen et al., 2014; Salim
et al., 2014). Interestingly, an homolog of 8-HGO, CYPADH, was
recently shown to improve the flow of the pathway in engineered
yeast, most probably by facilitating the reaction catalyzed by
CYP72A224, i.e., the formation of loganic acid (Brown et al.,
2015).
The final steps of methylation and oxidative ring opening by
loganic acid methyltransferase (LAMT) and secologanin synthase
(SLS1 or CYP72A1), respectively, had been described previously
(Madyastha et al., 1973; Irmler et al., 2000; Murata et al., 2008).
Recently, a second functional C. roseus secologanin synthase,
SLS2, was characterized and both isoforms were shown to further
catalyze the oxidation of secologanin to secoxyloganin in vitro (de
Bernonville et al., 2015).
It is interesting to note that both CYP72A1 and CYP72A224
share the unusual property of metabolizing larger and very
hydrophilic glycosylated substrates. CYP72A224 was confirmed
to be inactive on the aglycone (Miettinen et al., 2014; Figure 5),
which was not tested for SLS1 and SLS2. The same sequence
of two reactions, i.e., glycosylation then hydroxylation, was
also reported for the related geniposide pathway in Gardenia
jasminoides (Nagatoshi et al., 2011). It is thus likely that
CYP72s derive from a CYP ancestor that was already able
to accommodate substrates larger than monoterpenols. This
hypothesis is supported by the hydroxylation of triterpenic
derivatives by CYP72s in different species such as Medicago
truncatula (Biazzi et al., 2015) or the quinidine hydroxylation by
CYP72A8 from A. thaliana (Olry et al., 2007).
Other cytochromes P450 have been identified in biosynthetic
pathways from geraniol to MIAs. Twenty years ago, CYP71D12
was characterized in C. roseus as a tabersonine hydroxylase
catalyzing the first committed step to vindoline (St-Pierre and
De Luca, 1995), and recently, CYP71D1v2 was shown to also
act in the pathway as a tabersonine 3-oxygenase (Qu et al.,
2015) catalyzing the formation of a 2,3-epoxide, which can
undergo rearrangement to yield the vincamine-eburnamine
backbone (Kellner et al., 2015). Considering the wide diversity
of MIAs, it seems reasonable to expect that more P450
oxygenases still remain to be characterized in their respective
pathways.
Linalool Metabolism in A. thaliana
Flowers
A. thaliana flowers were long considered as scentless and a poor
model to study the metabolism of volatile compounds. However,
head-space analyses revealed that whereas sesquiterpenoids
were predominant in the floral bouquet, small amounts of
linalool and lilac aldehydes could also be detected (Chen
et al., 2003; Rohloff and Bones, 2005; Tholl et al., 2005).
In addition, Chen et al. (2003) reported a flower-expressed
terpene synthase (TPS14; At1g61680) producing (S)-linalool.
The first lead to linalool oxygenases emerged from a systematic
in silico analysis of gene co-expression (Ehlting et al., 2008).
Two P450 genes CYP76C3 and CYB71B31 appeared tightly
co-expressed in flowers with the genes encoding two terpene
synthases TPS10 and TPS14 characterized as (R)- and (S)-
linalool synthases, respectively (Ginglinger et al., 2013). Both
P450s were expressed exclusively in the upper segment of the
anther filaments and nectaries (and weakly in petals) upon
anthesis. Both P450s could metabolize both linalool enantiomers
in yeast and after transient expression in N. benthamiana.
CYP71B31 formed 1,2-epoxylinalool and a mixture of different
diastereoisomers of 4- and 5-hydroxylinalool, and CYP76C3
generated 8- and 9-hydroxylinalool and a different mixture of
4- and 5-hydroxylinalool diastereoisomers (Figure 6). However,
altered expression of CYP76C3 and CYP71B31 in insertion
mutants had only a minor impact on the overall floral linalool
oxidative metabolism, which prevented the identification of their
end-chain endogenous products, and suggested the contribution
of other enzymes to the floral linalool metabolism.
The other members of the CYP76 family in A. thaliana
were thus more extensively investigated. At first, their enzyme
activity was tested in vitro together with the activity of CYP76B6
from C. roseus and CYP76B1 from H. tuberosus (Höfer et al.,
2014). All the enzymes that could be successfully expressed
in yeast metabolized monoterpenols, but only CYP76C1,
CYP76C2, CYP76C4, and CYP76B6 metabolized linalool into
8-hydroxylinalool as major product and 9-hydroxylinalool as
minor product. In addition, CYP76C2 and CYP76C4 were
shown to produce 1,2-epoxylinalool (Figure 6). This suggested
a widespread monoterpenol oxidation capacity of the CYP76
family, and especially a linalool oxidase role of the CYP76C
subfamily in Brassicaceae (Höfer et al., 2014).
From all the in vitro tested enzymes, CYP76C1 was by far the
most efficient linalool-converting enzyme, appearing as a prime
linalool oxidase candidate in A. thaliana. Its enzyme activity and
role in the plant were thus extensively investigated (Boachon
et al., 2015). Like CYP71B31 and CYP76C3, CYP76C1 was co-
expressed with TPS10 and TPS14 upon flower anthesis, but
CYP76C1promoter :GUS transformants revealed a more widespread
expression in flower organs, including anthers, stigma and petals.
In vitro studies, transient expression in N. benthamiana, as well
as targeted metabolic profiling in Arabidopsis mutants altered
in CYP76C1 expression all confirmed that CYP76C1 catalyzed
sequential oxidation of the terminal 8 carbon of linalool,
forming successively 8-hydroxylinalool, 8-oxolinalool, and 8-
carboxylinalool (Figure 6). Furthermore, 8-oxolinalool was
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FIGURE 6 | Linalool metabolism by Arabidopsis thaliana cytochromes
P450. Activities were validated in yeast or Nicotiana benthamiana leaves.
Dotted arrows indicate reactions that may involve other enzymes. CYP71B31,
CYP76C1, and CYP76C3 metabolized both (R)- and (S)-linalool, the
enantiomers were not individually tested as substrates for the other CYP76
enzymes. The stereochemistry of the products is indicated only when it was
determined. A complex mixture of lilac alcohol and lilac aldehyde
diastereoisomers was obtained (in unequal amounts, but too low for proper
quantification). According to Ginglinger et al. (2013), Höfer et al. (2014),
Boachon et al. (2015).
converted by CYP76C1 into the lilac aldehydes and lilac alcohols
in the in vitro assays (Figure 6). All products, except for 8-
oxolinalool, were detected as volatile and conjugated compounds
in flowers and their amount was dependent on CYP76C1
expression. The high linalool oxidase activity of CYP76C1 thus
most likely explains the minor quantitative impact of CYP76C3
and CYP71B31 in vivo (our group, unpublished data). The
specific reactions catalyzed by CYP71B31 and CYP76C3, as
well as their tissue-specific expression, suggest the existence of
a complex linalool metabolism in A. thaliana flowers for the
production of specific cues or protection compounds. In the
same line, additional linalool derivatives, such as 8-hydroxy-6,7-
dihydrolinalool and 8-oxo-6,7-dihydrolinalool, although formed
in vitro are only barely altered or not detected in the flowers of
the cyp76c1 line. Since none of the P450s investigated was able to
catalyze the production of such compounds in vivo, it is likely that
other linalool-metabolizing enzymes are present in A. thaliana.
Interestingly, subcellular localization experiments performed
with the A. thaliana CYP76s provided a possible explanation for
the initial observations of Kreck et al. (2003), who found that
labeled lilac compounds associated with the plastids only when
feeding was performed on intact plant tissues, but not isolated
plastids. The subcellular localization of CYP76C1, CYP76C3, and
CYP71B31 was investigated in parallel with the localization of
TPS10 and TPS14 (Ginglinger et al., 2013; Boachon et al., 2015).
The two linalool synthases were detected in vesicular structures
associated with the plastids, when the P450 proteins appeared
associated with plastid-wrapping endoplasmic reticulum (ER)
sheets. The lilac compounds detected in intact tissues may thus
result from this plastid-ER organization.
The availability of CYP76C1 mutants also offered the
opportunity to investigate the role of the products of linalool
oxidative metabolism in ecological interactions with the flowers
of A. thaliana (Boachon et al., 2015). The depletion of volatile and
soluble linalool metabolites rendered the cyp76c1 inactivation
mutant flowers more attractive and susceptible to several
antagonist insects, such as the pollen thieves thrips (Frankliniella
occidentalis) and florivores, including a generalist herbivore
Plutella xylostella and the Brassicaceae specialists, Phaedon
cochleariae and Spodoptera littoralis. Accordingly, the beetle
P. cochleariae was shown to prefer feeding on control cabbage
leaves rather than leaves treated with 8-hydroxylinalool or 8-
carboxylinalool. Since plant linalool oxides are mainly stored
as glycosides, they could thus function as toxic compounds or
deterrents released from wounded tissues or in the insect guts
upon herbivory attack. In addition, CYP76C1 produced volatile
lilac aldehydes and alcohols with a simultaneous decrease in the
emission of their precursor, linalool. Since thrips and A. thaliana
pollinator hoverfly (Episyrphus balteus) are attracted by linalool
and repelled by both lilac aldehydes and lilac alcohols, CYP76C1
appears to set the balance between an attractive display and
defense, by consuming linalool and producing repellant lilac
compounds. In good agreement with this hypothesis, CYP76C1
is a pseudogene in the genome of the obligate outcrossing relative
Arabidopsis lyrata (Höfer et al., 2014). Altogether, this suggests
that CYP76C1, responsible for the synthesis of most oxygenated
linalool derivatives in A. thaliana, may increase flower fitness
through defense against floral antagonists.
PERSPECTIVES AND OPEN QUESTIONS
Considering their broad occurrence and economic importance,
monoterpenols and their derivatives are prime targets for
pathway discovery in higher plants. Recent work started to
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reveal the core monoterpenol oxidative metabolism. Advances
in the understanding of linalool and geraniol oxidative pathways
occurred simultaneously, revealing some similarities, but also
differences possibly resulting from the intrinsic properties of each
compound. Linalool and geraniol metabolism share common
initial oxidation steps. The most common oxidation for both
of them occurs at the most stable 8-carbon allylic position, and
involves several consecutive oxygenation steps leading to the
formation of the derived alcohol, of the aldehyde, and with
the acid as a final product, although some enzymes form only
the alcohol or the aldehyde intermediates. Both the alcohol
and the acid are usually accumulated in plants as glycosides.
The detection of conjugated intermediates and the existence of
branching pathways suggest that each intermediate is released
from the oxygenases. Not surprisingly, the most polar derivatives,
such as carboxylic acids and glycosides have been long overlooked
due to analytical procedures essentially restricted to GC. This
points to the importance of using complementary analytical
approaches to get the full appraisal of terpene-derived metabolic
pathways.
In all cases reported so far, the initial oxidation steps were
catalyzed by cytochromes P450 from the CYP76 family. The
enzymes catalyzing this initial monoterpenol oxidation belong
to different CYP76 subfamilies in different plant taxa, and thus
share quite low sequence identities (<55%). The CYP76 family
proteins and functions thus do not seem to be well fixed, but
significantly vary in plant lineages, while maintaining common
properties. The main branching point in the oxidation cascade is
usually the aldehyde intermediate. All the intermediates can be
glycosylated at the carbon position oxidized by the P450 enzyme,
except the aldehyde, which is also most often not accumulating or
not observed in plants, possibly due to its quick processing or its
intrinsic reactivity. The balance between the glycosyltransferase
activities and the efficiency of the different oxidation steps seems
to control the flux through the pathway, and, consequently, the
distribution among the different products.
In Asteridae, the elongation of the geraniol oxidative pathway
led to emergence of the large family of iridoids and seco-
iridoids. It was followed by a second elongation, to form MIAs,
mainly in the Gentianales lineages of Apocynaceae, Rubiaceae,
and Loganiaceae. This pathway is now elucidated up to the
formation of the seco-iridoid and strictosidine structures (Irmler
et al., 2000; Murata et al., 2008; Geu-Flores et al., 2012; Asada
et al., 2013; Miettinen et al., 2014; Salim et al., 2014; Brown
et al., 2015). Conversely, in many linalool-producing plants, the
linalool oxidation and cyclization lead to the production of a
diversity of small cyclic and volatile compounds (Raguso and
Pichersky, 1999; Boachon et al., 2015), often stored in the plant
as conjugates. It is currently unknown whether cyclic linalool
derivatives can be incorporated in more complex structures,
equivalent to MIAs.
It is also currently unclear whether cytochromes P450
alone catalyze the formation of cyclic linalool derivatives,
such as linalool oxides or lilac aldehydes, or if additional
enzymes are needed to synergize oxidation steps or cyclize
activated precursors generated by P450s. A human xenobiotic
metabolizing P450, CYP2D6, can efficiently convert linalool into
cyclic linalool oxides (Meesters et al., 2007). In plants, however,
oxidation/cyclisation activity of P450s alone has not yet been
confirmed. A. thaliana CYP76C1 can form lilac aldehydes from 8-
oxolinalool in vitro with low efficiency, but its overexpression in
N. benthamiana was not sufficient to generate detectable amounts
of lilac compounds. This could be either due to N. benthamiana
enzymes competing for the conversion of the intermediates,
but may as well signal requirement for additional enzyme(s),
which remain to be identified. It is striking that several P450-
catalyzed reactions in the terpene-derived metabolism seem
to also involve other redundant oxidoreductases that might
be required in vivo (Paddon et al., 2013; Miettinen et al.,
2014; Brown et al., 2015). In addition, none of the P450
enzymes characterized so far has been able to produce pyranoid
linalool oxides, in spite of their widespread occurrence in plant
kingdom.
A feature common to many CYP76s so far investigated is
their low regio- and stereoselectivity. Several members of the
CYP76A, B and C family were reported to oxidize a whole subset
of monoterpenols, the most striking example being CYP76B6
from C. roseus that catalyzes the single or double oxidation of all
linear monoterpenols (geraniol, linalool, lavandulol, citronellol)
with a similar high efficiency (Höfer et al., 2013). Other examples
are CYP76C1 and CYP76C3, both of which metabolize (R)- and
(S)-linalool with no significant enantioselectivity (Höfer et al.,
2014; Boachon et al., 2015). In addition, CYP76B1, CYP76C1,
CYP76C2, and CYP76C4 were all found to metabolize several
phenylurea herbicides. Their herbicide-metabolizing capacity
was sufficient to confer an increased herbicide tolerance to plant
transformants (Didierjean et al., 2002; Höfer et al., 2014). The
low selectivity of CYP76C1 is also illustrated by the diversity
of its products, including 8-carboxylinalool, lilac aldehydes or
lilac alcohols. This raises the question of promiscuity of these
enzymes with regard to other plant metabolites and xenobiotics
that have so far not been investigated. In rice, CYP76Ms evolved
as multifunctional enzymes dedicated to the biosynthesis of
labdane-related diterpenoid antifungal phytoalexins (Wang et al.,
2012; Yisheng et al., 2013). In sandalwood (Santalum album),
CYP76Fs are described as santalene/bergamotene hydroxylases
showing relatively broad substrate- and regio-selectivities (Diaz-
Chavez et al., 2013). In these cases, as for other described
CYP76s (e.g., Guo et al., 2013; Zi and Peters, 2013), only
limited functional screening was carried out. More systematic
functional investigations and structural studies are thus needed
to appraise the specificities and catalytic capacities of the different
enzymes.
The monoterpenol oxidative metabolism usually controls
the formation of volatile or soluble oxygenated derivatives, in
particular in flowers, fruits, and young leaves, which require
intensive protection against herbivores and other antagonists or
predators. Together with glycosyl transferases, they also control
the level of emission of free monoterpenols. There are now
several examples where this activity sets the balance between
attractiveness for pollinators and repellence of antagonists. In
flowers (Knudsen and Tollsten, 1993) and fruits of Carica
papaya (Schreier and Winterhalter, 1986; Winterhalter et al.,
1986; Flath et al., 1990), as well as flowers of C. breweri
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(Raguso and Pichersky, 1999) and D. mezereum (Borg-Karlson
et al., 1996) linalool and linalool oxides have a demonstrated
role in insect attraction. The need for maintaining a very
high flexibility of this system (possibly in association with
speciation or complex interactions, including tri-trophic plant–
insect interactions) could be responsible for the high versatility
of this pathway. An alternative hypothesis is that monoterpenol
metabolism evolved as a detoxification pathway, since similar
pathways are reported in insects and microorganisms (Raguso
and Pichersky, 1999). In this case, the broad range of toxic
compounds to process would provide another explanation for its
high versatility. The ecological role of linalool and its derivatives
is already well established, but the influence of iridoids and
MIAs on plant adaptation and resistance to antagonists and
microorganisms remained largely unexplored, while interest
has been focused on pharmaceutical applications of these
compounds.
The recent description of the core linalool and geraniol
oxidative metabolism in A. thaliana and C. roseus paves the
way to the discovery and engineering of the monoterpenol-
derived pathways of plants of agronomic and economic interest,
not only for the production of metabolites of interest, but
also for a direct plant protection effect. Among the most
appealing candidates are fruit, wine and tea aroma, as well as
the large diversity of iridoids and alkaloids with documented
therapeutic applications. The development of MIAs-producing
platforms in microorganisms is currently a very active field of
research.
AUTHOR CONTRIBUTIONS
Writing first draft and drawing figures: Introduction,
monoterpenol derivatives in food and beverages, first insights
into geraniol and linalool oxidative metabolism (TI); Geraniol
derivatives and iridoids, first insights into geraniol and linalool
oxidative metabolism (CP); role of linalool and its derivatives
in plant-insect interactions, linalool metabolism (BB); geraniol
metabolism (NN), Perspectives and open questions (DW-R).
Writing a review and editing (NN and DW-R).
FUNDING
The research leading to these results has received funding
from the People Programme (Marie Curie Actions) of the
European Union’s 7th Framework Programme (FP7/2007-2013)
under REA Grant Agreement 289217 and the the European
Community’s Framework VII Program FP7/2007-2013 to the
SMARTCELL project KBBE–2007–3–1–01. This review reflects
only the authors’ view and the European Union is not liable for
any use that may be made of the information contained herein.
Authors also acknowledge the support of the European Fund for
Regional Development in the program INTERREG IVA Broad
Region EU invests in your future, COST (European Cooperation
in Science and Technology) of the Plant Engine Action (FA1006),
and of the Agence Nationale pour le Recherche to the InteGrape
(ANR-13-BSV6-0010) and TerpFactory (LabCom) projects.
REFERENCES
Aharoni, A., Giri, A. P., Deuerlein, S., Griepink, F., de Kogel, W.-J., Verstappen,
F. W., et al. (2003). Terpenoid metabolism in wild-type and transgenic
Arabidopsis plants. Plant Cell 15, 2866–2884. doi: 10.1105/tpc.016253
Aprotosoaie, A. C., Hãncianu, M., Costache, I.-I., and Miron, A. (2014). Linalool:
a review on a key odorant molecule with valuable biological properties. Flavour
Fragr. J. 29, 193–219. doi: 10.1002/ffj.3197
Asada, K., Salim, V., Masada-Atsumi, S., Edmunds, E., Nagatoshi, M., Terasaka, K.,
et al. (2013). A 7-deoxyloganetic acid glucosyltransferase contributes a key step
in secologanin biosynthesis in Madagascar periwinkle. Plant Cell 25, 4123–4134.
doi: 10.1105/tpc.113.115154
Baden, C., and Dobler, S. (2009). Potential benefits of iridoid glycoside
sequestration in Longitarsus melanocephalus (Coleoptera, Chrysomelidae).
Basic Appl. Ecol. 10, 27–33. doi: 10.1016/j.baae.2007.12.003
Battersby, A., Brown, R., Knight, J., Martin, J., and Plunkett, A. (1966). Biosynthesis
of the indole alkaloids from a monoterpene. Chem. Commun. (Lond.) 12,
346–347. doi: 10.1039/c19660000346
Baxter, R. L., Laurie, W. A., and Mchale, D. (1978). Transformations of
monoterpenoids in aqueous acids: the reactions of linalool. geraniol, nerol
and their acetates in aqueous citric acid. Tetrahedron 34, 2195–2199. doi:
10.1016/0040-4020(78)89026-7
Biazzi, E., Carelli, M., Tava, A., Abbruscato, P., Losini, I., Avato, P., et al. (2015).
CYP72A67 catalyzes a key oxidative step in medicago truncatula hemolytic
saponin biosynthesis. Mol. Plant 8, 1493–1506. doi: 10.1016/j.molp.2015.
06.003
Biere, A., Marak, H. B., and van Damme, J. M. (2004). Plant chemical defense
against herbivores and pathogens: generalized defense or trade-offs? Oecologia
140, 430–441. doi: 10.1007/s00442-004-1603-6
Block, E. (1999). [Book review: alkaloids: biochemistry, ecology, and medicinal
applications margaret f. roberts, michael wink]. Q. Rev. Biol. 74, 256. doi:
10.1086/393155
Boachon, B., Junker, R. R., Miesch, L., Bassard, J. E., Höfer, R., Caillieaudeaux, R.,
et al. (2015). CYP76C1 (Cytochrome P450)-mediated linalool metabolism and
the formation of volatile and soluble linalool oxides in Arabidopsis flowers: a
strategy for defense against floral antagonists. Plant Cell 27, 2972–2990. doi:
10.1105/tpc.15.00399
Bock, G., Benda, I., and Schreier, P. (1986). “Metabolism of linalool by Botrytis
cinerea,” in Biogeneration of Aromas, eds T. H. Parliamenr and R. Crouteau
(Washington: ACS Symposium series-American Chemical Society).
Bondarovich, H., Giammarino, A. S., Renner, J., Shephard, F., Shingler, A., and
Gianturco, M. A. (1967). Volatiles in tea some aspects of the chemistry of tea. a
contribution to the knowledge of the volatile constituents. J. Agric. Food Chem.
15, 36–47. doi: 10.1021/jf60149a011
Bonnländer, B., Baderschneider, B., Messerer, M., and Winterhalter, P. (1998).
Isolation of two novel terpenoid glucose esters from Riesling wine. J. Agric. Food
Chem. 46, 1474–1478. doi: 10.1021/jf9706033
Borg-Karlson, A.-K., Unelius, C. R., Valterová, I., and Nilsson, L. A.
(1996). Floral fragrance chemistry in the early flowering shrub Daphne
mezereum. Phytochemistry 41, 1477–1483. doi: 10.1016/0031-9422(95)
00801-2
Boros, C. A., Stermitz, F. R., and McFarland, N. (1991). Processing of iridoid
glycoside antirrinoside from Maurandya antirrhiniflora (Scrophulariaceae) by
Meris paradoxa (Geometridae) and Lepipolys species (Noctuidae). J. Chem. Ecol.
17, 1123–1133. doi: 10.1007/BF01402938
Bowers, M. D. (1983). The role of iridoid glycosides in host-plant specificity
of checkerspot butterflies. J. Chem. Ecol. 9, 475–493. doi: 10.1007/BF009
90220
Bowers, M. D. (1991). Iridoid Glycosides. Orlando, FL: Academic Press, 297–325.
Bowers, M. D., and Puttick, G. M. (1988). Response of generalist and specialist
insects to qualitative allelochemical variation. J. Chem. Ecol. 14, 319–334. doi:
10.1007/BF01022549
Bowers, M. D., and Puttick, G. M. (1989). Iridoid glycosides and insect
feeding preferences: gypsy moths (Lymantria dispar, Lymantriidae) and
Frontiers in Plant Science | www.frontiersin.org 12 April 2016 | Volume 7 | Article 509
fpls-07-00509 April 23, 2016 Time: 12:12 # 13
Ilc et al. Oxidative Metabolism of Monoterpenols
buckeyes (Junonia coenia, Nymphalidae). Ecol. Entomol. 14, 247–256. doi:
10.1111/j.1365-2311.1989.tb00953.x
Bowers, M. D., and Stamp, N. E. (1997). Fate of host-plant iridoid glycosides in
lepidopteran larvae of nymphalidae and arctiidae. J. Chem. Ecol. 23, 2955–2965.
doi: 10.1023/A:1022535631980
Brown, S., Clastre, M., Courdavault, V., and O’Connor, S. E. (2015). De novo
production of the plant-derived alkaloid strictosidine in yeast. Proc. Natl. Acad.
Sci. U.S.A. 112, 3205–3210. doi: 10.1073/pnas.1423555112
Buettner, A., and Schieberle, P. (1999). Characterization of the most odor-active
volatiles in fresh, hand-squeezed juice of grapefruit (Citrus paradisi Macfayden).
J. Agric. Food Chem. 47, 5189–5193. doi: 10.1021/jf990071l
Burkhardt, D., and Mosandl, A. (2003). Biogenetic studies in Syringa vulgaris
L.: bioconversion of (18)O(2H)-labeled precursors into lilac aldehydes
and lilac alcohols. J. Agric. Food Chem. 51, 7391–7395. doi: 10.1021/jf0
304674
Buttery, R., Seifert, R., Guadagni, D., and Ling, L. (1971). Characterization of
additional volatile components of tomato. J. Agric. Food Chem. 19, 524–529.
doi: 10.1021/jf60175a011
Buttery, R. G., Teranishi, R., Ling, L. C., and Turnbaugh, J. G. (1990). Quantitative
and sensory studies on tomato paste volatiles. J. Agric. Food Chem. 38, 336–340.
doi: 10.1021/jf00091a074
Cavill, G., Ford, D., and Locksley, H. (1956). The chemistry of ants. I. Terpenoid
constituents of some Australian Iridomyrmex species. Aust. J. Chem. 9, 288–293.
doi: 10.1071/CH9560288
Chan-Bacab, M. J., and Peña-Rodríguez, L. M. (2001). Plant natural products with
leishmanicidal activity. Nat. Prod. Rep. 18, 674–688. doi: 10.1039/b100455g
Chassagne, D., Boulanger, R., and Crouzet, J. (1999). Enzymatic hydrolysis of
edible Passiflora fruit glycosides. Food Chem. 66, 281–288. doi: 10.1016/S0308-
8146(99)00044-8
Chen, F., Tholl, D., D’Auria, J. C., Farooq, A., Pichersky, E., and Gershenzon, J.
(2003). Biosynthesis and emission of terpenoid volatiles from Arabidopsis
flowers. Plant Cell 15, 481–494. doi: 10.1105/tpc.007989
Collu, G., Unver, N., Peltenburg-Looman, A. M. G., van der Heijden, R.,
Verpoorte, R., and Memelink, J. (2001). Geraniol 10-hydroxylase, a cytochrome
P450 enzyme involved in terpenoid indole alkaloid biosynthesis. FEBS Lett. 508,
215–220. doi: 10.1016/S0014-5793(01)03045-9
Cori, O., Chayet, L., Perez, L. M., Bunton, C. A., and Hachey, D. (1986).
Rearrangement of linalool, geraniol, nerol and their derivatives. J. Org. Chem.
51, 1310–1316. doi: 10.1021/jo00358a028
Damtoft, S., Jensen, S. R., and Nielsen, B. J. (1983). The biosynthesis of iridoid
glucosides from 8-epi-deoxyloganic acid. Biochem. Soc. Trans. 11, 593–594. doi:
10.1042/bst0110593
Damtoft, S., Rosendal, S., and Nielsen, B. J. (1981). 13 C and 1 H NMR spectroscopy
as a tool in the configurational analysis of iridoid glucosides. Phytochemistry 20,
2717–2732. doi: 10.1016/0031-9422(81)85275-2
Davini, E., Javarone, C., Trogolo, C., Aureli, P., and Pasolini, B. (1986). The
quantitative isolation and antimicrobial activity of the aglycone of aucubin.
Phytochemistry 25, 2420–2422. doi: 10.1016/S0031-9422(00)81711-2
Dawson, G., Griffiths, D., Merritt, L., Mudd, A., Pickett, J., Wadhams, L., et al.
(1990). Aphid semiochemicals—a review, and recent advances on the sex
pheromone. J. Chem. Ecol. 16, 3019–3030. doi: 10.1007/BF00979609
de Bernonville, T. D., Foureau, E., Parage, C., Lanoue, A., Clastre, M., Londono,
M. A., et al. (2015). Characterization of a second secologanin synthase isoform
producing both secologanin and secoxyloganin allows enhanced de novo
assembly of a Catharanthus roseus transcriptome. BMC Genomics 16:619. doi:
10.1186/s12864-015-1678-y
Degenhardt, J., Kollner, T. G., and Gershenzon, J. (2009). Monoterpene and
sesquiterpene synthases and the origin of terpene skeletal diversity in plants.
Phytochemistry 70, 1621–1637. doi: 10.1016/j.phytochem.2009.07.030
Demyttenaere, J. C., and Willemen, H. M. (1998). Biotransformation of linalool to
furanoid and pyranoid linalool oxides by Aspergillus niger. Phytochemistry 47,
1029–1036. doi: 10.1016/S0031-9422(98)80066-6
Diaz-Chavez, M. L., Moniodis, J., Madilao, L. L., Jancsik, S., Keeling, C. I., Barbour,
E. L., et al. (2013). Biosynthesis of Sandalwood Oil: Santalum album CYP76F
cytochromes P450 produce santalols and bergamotol. PLoS ONE 8:e75053. doi:
10.1371/journal.pone.0075053
Didierjean, L., Gondet, L., Perkins, R., Lau, S. M. C., Schaller, H., O’Keefe, D. P.,
et al. (2002). Engineering herbicide metabolism in tobacco and Arabidopsis with
CYP76B1, a cytochrome P450 enzyme from Jerusalem artichoke. Plant Physiol.
130, 179–189. doi: 10.1104/Pp.005801
Dinda, B., Chowdhury, D. R., and Mohanta, B. C. (2009). Naturally occurring
iridoids, secoiridoids and their bioactivity. an updated review, part 3. Chem.
Pharm. Bull. 57, 765–796. doi: 10.1248/cpb.57.765
Dinda, B., and Debnath, S. (2013). “Monoterpenes: iridoids,” in Natural Products:
Phytochemistry, Botany and Metabolism of Alkaloids, Phenolics and Terpenes,
eds K. G. Ramawat and J. M. Merillon (Berlin: Springer), 3009–3067.
Dinda, B., Debnath, S., and Banik, R. (2011). Naturally occurring iridoids and
secoiridoids. an updated review, part 4. Chem. Pharm. Bull. 59, 803–833. doi:
10.1248/cpb.59.803
Dinda, B., Debnath, S., and Harigaya, Y. (2007a). Naturally occurring iridoids.
A review, part 1. Chem. Pharm. Bull. 55, 159–222. doi: 10.1248/cpb.55.159
Dinda, B., Debnath, S., and Harigaya, Y. (2007b). Naturally occurring secoiridoids
and bioactivity of naturally occurring iridoids and secoiridoids. A review, part
2. Chem. Pharm. Bull. 55, 689–728. doi: 10.1248/Cpb.55.689
Dobler, S. (2001). Evolutionary aspects of defense by recycled plant compounds in
herbivorous insects. Basic Appl. Ecol. 2, 15–26. doi: 10.1078/1439-1791-00032
Dobler, S., Petschenka, G., and Pankoke, H. (2011). Coping with toxic plant
compounds–the insect’s perspective on iridoid glycosides and cardenolides.
Phytochemistry 72, 1593–1604. doi: 10.1016/j.phytochem.2011.04.015
Dong, L., Miettinen, K., Goedbloed, M., Verstappen, F. W. A., Voster, A., Jongsma,
M. A., et al. (2013). Characterization of two geraniol synthases from Valeriana
officinalis and Lippia dulcis: similar activity but difference in subcellular
localization. Metab. Eng. 20, 198–211. doi: 10.1016/j.ymben.2013.09.002
Dötterl, S., Burkhardt, D., Jürgens, A., and Mosandl, A. (2007). Stereoisomeric
pattern of lilac aldehyde in Silene latifolia, a plant involved in
a nursery pollination system. Phytochemistry 68, 499–504. doi:
10.1016/j.phytochem.2006.11.013
Dötterl, S., Burkhardt, D., Weißbecker, B., Jürgens, A., Schütz, S., and
Mosandl, A. (2006a). Linalool and lilac aldehyde/alcohol in flower scents:
electrophysiological detection of lilac aldehyde stereoisomers by a moth.
J. Chromatogr. A 1113, 231–238. doi: 10.1016/j.chroma.2006.02.011
Dötterl, S., Jürgens, A., Seifert, K., Laube, T., Weissbecker, B., and Schütz, S.
(2006b). Nursery pollination by a moth in Silene latifolia: the role of odours
in eliciting antennal and behavioural responses. New Phytol. 169, 707–718. doi:
10.1111/j.1469-8137.2005.01509.x
Ehlting, J., Sauveplane, V., Olry, A., Ginglinger, J. F., Provart, N. J., and Werck-
Reichhart, D. (2008). An extensive (co-)expression analysis tool for the
cytochrome P450 superfamily in Arabidopsis thaliana. BMC Plant Biol. 8:47.
doi: 10.1186/1471-2229-8-47
Felix, D., Melera, A., Seibl, J., and Kovats, E. S. (1963). Zur Kenntnis ätherischer
Öle. 2. Mitteilung. Die Struktur der sogenannten Linalooloxide. Helvetica
Chim. Acta 46, 1513–1536. doi: 10.1002/hlca.19630460507
Flath, R. A., and Forrey, R. R. (1977). Volatile components of papaya
(Carica papaya L., Solo variety). J. Agric. Food Chem. 25, 103–109. doi:
10.1021/jf60209a051
Flath, R. A., Light, D. M., Jang, E. B., Mon, T. R., and John, J. O. (1990). Headspace
examination of volatile emissions from ripening papaya (Carica papaya L., Solo
Variety). J. Agric. Food Chem. 38, 1060–1063. doi: 10.1021/jf00094a032
Francis, M., and Allcock, C. (1969). Geraniol β-D-glucoside; occurrence and
synthesis in rose flowers. Phytochemistry 8, 1339–1347. doi: 10.1016/S0031-
9422(00)85896-3
Froehlich, O., Duque, C., and Schreier, P. (1989). Volatile constituents of
curuba (Passiflora mollissima) fruit. J. Agric. Food Chem. 37, 421–425. doi:
10.1021/jf00086a033
Garcia, C. V., Quek, S.-Y., Stevenson, R. J., and Winz, R. A. (2011). Characterization
of the bound volatile extract from baby kiwi (Actinidia arguta). J. Agric. Food
Chem. 59, 8358–8365. doi: 10.1021/jf201469c
Gardner, D. R., and Stermitz, F. R. (1988). Host plant utilization and iridoid
glycoside sequestration by Euphydryas anicia (Lepidoptera: Nymphalidae).
J. Chem. Ecol. 14, 2147–2168. doi: 10.1007/BF01014022
Gautschi, F., Winter, M., Flament, I., Willhalm, B., and Stoll, M. (1967). New
developments in coffee aroma research. J. Agric. Food Chem. 15, 15–23. doi:
10.1021/jf60149a010
Geu-Flores, F., Sherden, N. H., Courdavault, V., Burlat, V., Glenn, W. S., Wu, C.,
et al. (2012). An alternative route to cyclic terpenes by reductive cyclization in
iridoid biosynthesis. Nature 492, 138–142. doi: 10.1038/nature11692
Frontiers in Plant Science | www.frontiersin.org 13 April 2016 | Volume 7 | Article 509
fpls-07-00509 April 23, 2016 Time: 12:12 # 14
Ilc et al. Oxidative Metabolism of Monoterpenols
Ghisalberti, E. (1998). Biological and pharmacological activity of naturally
occurring iridoids and secoiridoids. Phytomedicine 5, 147–163. doi:
10.1016/S0944-7113(98)80012-3
Gibernau, M., Buser, H. R., Frey, J. E., and Hossaert-McKey, M. (1997). Volatile
compounds from extracts of figs of Ficus carica. Phytochemistry 46, 241–244.
doi: 10.1155/2013/974256
Ginglinger, J. F., Boachon, B., Höfer, R., Paetz, C., Kollner, T. G., Miesch, L.,
et al. (2013). Gene coexpression analysis reveals complex metabolism of the
monoterpene alcohol linalool in Arabidopsis flowers. Plant Cell 25, 4640–4657.
doi: 10.1105/tpc.113.117382
Goetz-Schmidt, E. M., and Schreier, P. (1986). Neutral volatiles from blended
endive (Cichorium endivia, L.). J. Agric. Food Chem. 34, 212–215. doi:
10.1021/jf00068a014
Gowan, E., Lewis, B. A., and Turgeon, R. (1995). Phloem transport of
antirrhinoside, an iridoid glycoside, in Asarina scandens (Scrophulariaceae).
J. Chem. Ecol. 21, 1781–1788. doi: 10.1007/BF02033676
Guo, J., Zhou, Y. J., Hillwig, M. L., Shen, Y., Yang, L., Wang, Y., et al. (2013).
CYP76AH1 catalyzes turnover of miltiradiene in tanshinones biosynthesis and
enables heterologous production of ferruginol in yeasts. Proc. Natl. Acad. Sci.
U.S.A. 110, 12108–12113. doi: 10.1073/pnas.1218061110
Guth, H. (1997). Identification of character impact odorants of different white wine
varieties. J. Agric. Food Chem. 45, 3022–3026. doi: 10.1073/pnas.1218061110
Hallahan, D. L., Lau, S.-M. C., Harder, P. A., Smiley, D. W., Dawson, G. W., Pickett,
J. A., et al. (1994). Cytochrome P-450-catalysed monoterpenoid oxidation
in catmint (Nepeta racemosa) and avocado (Persea americana); evidence for
related enzymes with different activities. Biochim. Biophys. Acta 1201, 94–100.
doi: 10.1016/0304-4165(94)90156-2
Hallahan, D. L., Nugent, J. H., Hallahan, B. J., Dawson, G. W., Smiley,
D. W., West, J. M., et al. (1992). Interactions of avocado (Persea americana)
cytochrome P-450 with monoterpenoids. Plant Physiol. 98, 1290–1297. doi:
10.1104/pp.98.4.1290
Hinterholzer, A., and Schieberle, P. (1998). Identification of the most odour-
active volatiles in fresh, hand-extracted juice of Valencia late oranges by
odour dilution techniques. Flavour Fragr. J. 13, 49–55. doi: 10.1002/(SICI)1099-
1026(199801/02)13:1<49::AID-FFJ691>3.0.CO;2-S
Hirata, T., Aoki, T., Hirano, Y., Ito, T., and Suga, T. (1981). The biotransformation
of foreign substrates by tissue cultures. I. The hydroxylation of linalool and its
related compounds with the suspension cells of Nicotiana tabacum. Bull. Chem.
Soc. Jpn. 54, 3527–3529. doi: 10.1246/bcsj.54.3527
Höfer, R., Boachon, B., Renault, H., Gavira, C., Miesch, L., Iglesias, J., et al. (2014).
Dual function of the cytochrome P450 CYP76 family from Arabidopsis thaliana
in the metabolism of monoterpenols and phenylurea herbicides. Plant Physiol.
166, 1149–1161. doi: 10.1104/pp.114.244814
Höfer, R., Dong, L., André, F., Ginglinger, J. F., Lugan, R., Gavira, C.,
et al. (2013). Geraniol hydroxylase and hydroxygeraniol oxidase activities
of the CYP76 family of cytochrome P450 enzymes and potential for
engineering the early (seco)iridoid pathway. Metab. Eng. 20, 221–232. doi:
10.1016/j.ymben.2013.08.001
Hoffmann, M., Bremer, M., Schneider, K., Burger, F., Stolle, E., and Moritz, G.
(2003). Flower visitors in a natural population of Arabidopsis thaliana. Plant
Biol. 5, 491–494. doi: 10.1055/s-2003-44784
Inouye, H., Arai, T., Miyoshi, Y., and Yaoi, Y. (1963). Über die struktur
des monotropeins. Tetrahedron Lett. 4, 1031–1038. doi: 10.1016/S0040-
4039(01)90768-3
Inouye, H., and Uesato, S. (1986). “Biosynthesis of iridoids and secoiridoids,” in
Fortschritte der Chemie Organischer Naturstoffe/Progress in the Chemistry of
Organic Natural Products, eds K. A. Douglas and F. H. Kobayashi (Berlin:
Springer), 169–236.
Irmler, S., Schroder, G., St-Pierre, B., Crouch, N. P., Hotze, M., Schmidt, J.,
et al. (2000). Indole alkaloid biosynthesis in Catharanthus roseus: new enzyme
activities and identification of cytochrome P450CYP72A1 as secologanin
synthase. Plant J. 24, 797–804. doi: 10.1046/j.1365-313x.2000.00922.x
Ishiguro, K., Yamaki, M., and Takagi, S. (1982). [Studies on the iridoid related
compounds. I. On the antimicrobial activity of aucubigenin and certain iridoid
aglycones]. Yakugaku Zasshi 102, 755–759.
Jaleel, C. A., Gopi, R., Manivannan, P., Gomathinayagam, M., Sridharan, R.,
and Panneerselvam, R. (2008a). Antioxidant potential and indole alkaloid
profile variations with water deficits along different parts of two varieties
of Catharanthus roseus. Colloids Surf. B Biointerfaces 62, 312–318. doi:
10.1016/j.colsurfb.2007.10.013
Jaleel, C. A., Sankar, B., Murali, P., Gomathinayagam, M., Lakshmanan, G., and
Panneerselvam, R. (2008b). Water deficit stress effects on reactive oxygen
metabolism in Catharanthus roseus; impacts on ajmalicine accumulation.
Colloids Surf. B Biointerfaces 62, 105–111. doi: 10.1016/j.colsurfb.2007.09.026
James, A., and Martin, A. (1952). Gas-liquid partition chromatography: the
separation and micro-estimation of volatile fatty acids from formic acid to
dodecanoic acid. Biochem. J. 50, 679–690. doi: 10.1042/bj0500679
Jensen, S. (1991). “Plant iridoids, their biosynthesis and distribution in
angiosperms,” in Ecological Chemistry and Biochemistry of Plant Terpenoids, eds
J. B. Harborne, F. A. Tomas-Barberan, and Phytochemical Society of Europe
(Oxford: Clarendon Press), 133, 399.
Jin, L., Xue, H.-Y., Jin, L.-J., Li, S.-Y., and Xu, Y.-P. (2008). Antioxidant and
pancreas-protective effect of aucubin on rats with streptozotocin-induced
diabetes. Eur. J. Pharmacol. 582, 162–167. doi: 10.1016/j.ejphar.2007.12.011
Jones, M. (1971). The Population genetics of Arabidopsis thaliana. I. The breeding
system. Heredity 27, 39–50. doi: 10.1038/hdy.1971.69
Junker, R. R., Gershenzon, J., and Unsicker, S. B. (2011). Floral odor bouquet loses
its ant repellent properties after inhibition of terpene biosynthesis. J. Chem. Ecol.
37, 1323–1331. doi: 10.1007/s10886-011-0043-0
Kellner, F., Geu-Flores, F., Sherden, N. H., Brown, S., Foureau, E., Courdavault, V.,
et al. (2015). Discovery of a P450-catalyzed step in vindoline biosynthesis: a link
between the aspidosperma and eburnamine alkaloids. Chem. Commun. (Camb).
51, 7626–7628. doi: 10.1039/c5cc01309g
Knudsen, J. T., and Tollsten, L. (1993). Trends in floral scent chemistry in
pollination syndromes: floral scent composition in moth-pollinated taxa. Bot.
J. Linnean Soc. 113, 263–284. doi: 10.1111/j.1095-8339.1993.tb00340.x
Konno, K., Hirayama, C., Yasui, H., and Nakamura, M. (1999). Enzymatic
activation of oleuropein: a protein crosslinker used as a chemical defense
in the privet tree. Proc. Natl. Acad. Sci. U.S.A. 96, 9159–9164. doi:
10.1073/pnas.96.16.9159
Krammer, G., Winterhalter, P., Schwab, M., and Schreier, P. (1991). Glycosidically
bound aroma compounds in the fruits of Prunus species: apricot (P. armeniaca,
L.), peach (P. persica, L.), yellow plum (P. domestica, L. ssp. Syriaca). J. Agric.
Food Chem. 39, 778–781. doi: 10.1021/jf00004a032
Kreck, M., Püschel, S., Wüst, M., and Mosandl, A. (2003). Biogenetic studies
in Syringa vulgaris L.: synthesis and bioconversion of deuterium-labeled
precursors into lilac aldehydes and lilac alcohols. J. Agric. Food Chem. 51,
463–469. doi: 10.1021/jf020845p
Kreis, P., and Mosandl, A. (1994). Chiral compounds of essential oils. Part XVII.
Simultaneous stereoanalysis of Cymbopogon oil constituents. Flavour Fragr. J.
9, 257–260. doi: 10.1002/ffj.2730090511
Krithika, R., Srivastava, P. L., Rani, B., Kolet, S. P., Chopade, M., Soniya, M.,
et al. (2015). Characterization of 10-hydroxygeraniol dehydrogenase from
Catharanthus roseus reveals cascaded enzymatic activity in iridoid biosynthesis.
Sci. Rep. 5:8258. doi: 10.1038/srep08258
Kunert, M., Søe, A., Bartram, S., Discher, S., Tolzin-Banasch, K., Nie, L., et al.
(2008). De novo biosynthesis versus sequestration: a network of transport
systems supports in iridoid producing leaf beetle larvae both modes of
defense. Insect Biochem. Mol. Biol. 38, 895–904. doi: 10.1016/j.ibmb.2008.
06.005
Lavy, M., Zuker, A., Lewinsohn, E., Larkov, O., Ravid, U., Vainstein, A., et al.
(2002). Linalool and linalool oxide production in transgenic carnation flowers
expressing the Clarkia breweri linalool synthase gene. Mol. Breed. 9, 103–111.
doi: 10.1023/A:1026755414773
Lewinsohn, E., Schalechet, F., Wilkinson, J., Matsui, K., Tadmor, Y., Nam, K.-H.,
et al. (2001). Enhanced levels of the aroma and flavor compound S-linalool by
metabolic engineering of the terpenoid pathway in tomato fruits. Plant Physiol.
127, 1256–1265. doi: 10.1104/pp.010293
Loughrin, J. H., Potter, D. A., and Hamilton-Kemp, T. R. (1995). Volatile
compounds induced by herbivory act as aggregation kairomones for the
Japanese beetle (Popillia japonica Newman). J. Chem. Ecol. 21, 1457–1467. doi:
10.1007/BF02035145
Luan, F., Mosandl, A., Degenhardt, A., Gubesch, M., and Wüst, M. (2006).
Metabolism of linalool and substrate analogs in grape berry mesocarp of Vitis
vinifera L. cv. morio muscat: demonstration of stereoselective oxygenation and
glycosylation. Anal. Chim. Acta 563, 353–364. doi: 10.1016/j.aca.2006.01.001
Frontiers in Plant Science | www.frontiersin.org 14 April 2016 | Volume 7 | Article 509
fpls-07-00509 April 23, 2016 Time: 12:12 # 15
Ilc et al. Oxidative Metabolism of Monoterpenols
Luan, F., Mosandl, A., Münch, A., and Wüst, M. (2005). Metabolism of geraniol
in grape berry mesocarp of Vitis vinifera L. cv. Scheurebe: demonstration
of stereoselective reduction, E/Z-isomerization, oxidation and glycosylation.
Phytochemistry 66, 295–303. doi: 10.1016/j.phytochem.2004.12.017
Madyastha, K., Meehan, T. D., and Coscia, C. J. (1976). Characterization of a
cytochrome P-450 dependent monoterpene hydroxylase from the higher plant
Vinca rosea. Biochemistry 15, 1097–1102. doi: 10.1021/bi00650a023
Madyastha, K. M., Guarnaccia, R., Baxter, C., and Coscia, C. J. (1973). S-Adenosyl-
L-methionine: loganic acid methyltransferase. A carboxyl-alkylating enzyme
from Vinca rosea. J. Biol. Chem. 248, 2497–2501.
Magnard, J. L., Roccia, A., Caissard, J. C., Vergne, P., Sun, P., Hecquet, R., et al.
(2015). PLANT VOLATILES. Biosynthesis of monoterpene scent compounds
in roses. Science 349, 81–83. doi: 10.1126/science.aab0696
Mao, Y.-R., Jiang, L., Duan, Y.-L., An, L.-J., and Jiang, B. (2007). Efficacy of
catalpol as protectant against oxidative stress and mitochondrial dysfunction on
rotenone-induced toxicity in mice brain. Environ. Toxicol. Pharm. 23, 314–318.
doi: 10.1016/j.etap.2006.11.012
Marak, H. B., Biere, A., and Van Damme, J. M. (2002). Two herbivore-deterrent
iridoid glycosides reduce the in-vitro growth of a specialist but not of a
generalist pathogenic fungus of Plantago lanceolata L. Chemoecology 12, 185–
192. doi: 10.1007/PL00012667
Matich, A., Comeskey, D., Bunn, B., Hunt, M., and Rowan, D. (2011).
Biosynthesis and enantioselectivity in the production of the lilac
compounds in Actinidia arguta flowers. Phytochemistry 72, 579–586. doi:
10.1016/j.phytochem.2011.01.035
Matich, A. J., Bunn, B. J., Hunt, M. B., and Rowan, D. D. (2006). Lilac alcohol
epoxide: a linalool derivative in Actinidia arguta flowers. Phytochemistry 67,
759–763. doi: 10.1016/j.phytochem.2005.12.021
McCallum, E. J., Cunningham, J. P., Lücker, J., Zalucki, M. P., De Voss, J. J., and
Botella, J. R. (2011). Increased plant volatile production affects oviposition, but
not larval development, in the moth Helicoverpa armigera. J. Exp. Biol. 214,
3672–3677. doi: 10.1242/jeb.059923
Meehan, T. D., and Coscia, C. J. (1973). Hydroxylation of geraniol and nerol
by a monooxygenase from Vinca rosea. Biochem. Biophys. Res. Commun. 53,
1043–1048. doi: 10.1016/0006-291X(73)90570-6
Meesters, R., Duisken, M., and Hollender, J. (2007). Study on the cytochrome
P450-mediated oxidative metabolism of the terpene alcohol linalool:
indication of biological epoxidation. Xenobiotica 37, 604–617. doi:
10.3109/00498250701393191
Miettinen, K., Dong, L., Navrot, N., Schneider, T., Burlat, V., Pollier, J., et al. (2014).
The seco-iridoid pathway from Catharanthus roseus. Nat. Commun. 5:3606. doi:
10.1038/ncomms4606
Moon, J.-H., Watanabe, N., Ijima, Y., Yagi, A., and Sakata, K. (1996). cis-and
trans-Linalool 3, 7-oxides and methyl salicylate glycosides and (Z)-3-hexenyl
β-D-glucopyranoside as aroma precursors from tea leaves for oolong tea. Biosci.
Biotechnol. Biochem. 60, 1815–1819. doi: 10.1271/bbb.60.1815
Munkert, J., Pollier, J., Miettinen, K., Van Moerkercke, A., Payne, R., Müller-Uri, F.,
et al. (2015). Iridoid synthase activity is common among the plant progesterone
5β-reductase family. Mol. Plant 8, 136–152. doi: 10.1016/j.molp.2014.11.005
Murata, J., Roepke, J., Gordon, H., and De Luca, V. (2008). The leaf epidermome
of Catharanthus roseus reveals its biochemical specialization. Plant Cell 20,
524–542. doi: 10.1105/tpc.107.056630
Nagatoshi, M., Terasaka, K., Nagatsu, A., and Mizukami, H. (2011). Iridoid-
specific glucosyltransferase from Gardenia jasminoides. J. Biol. Chem. 286,
32866–32874. doi: 10.1074/jbc.M111.242586
Okamoto, T., Okuyama, Y., Goto, R., Tokoro, M., and Kato, M. (2015). Parallel
chemical switches underlying pollinator isolation in Asian Mitella. J. Evol. Biol.
28, 590–600. doi: 10.1111/jeb.12591
Ollé, D., Baumes, R. L., Bayonove, C. L., Lozano, Y. F., Sznaper, C., and
Brillouet, J.-M. (1998). Comparison of free and glycosidically linked volatile
components from polyembryonic and monoembryonic mango (Mangifera
indica L.) Cultivars. J. Agric. Food Chem. 46, 1094–1100. doi: 10.1021/jf97
05781
Olry, A., Schneider-Belhaddad, F., Heintz, D., and Werck-Reichhart, D. (2007).
A medium-throughput screening assay to determine catalytic activities of
oxygen-consuming enzymes: a new tool for functional characterization
of cytochrome P450 and other oxygenases. Plant J. 51, 331–340. doi:
10.1111/j.1365-313X.2007.03140.x
Paddon, C. J., Westfall, P. J., Pitera, D. J., Benjamin, K., Fisher, K., McPhee, D.,
et al. (2013). High-level semi-synthetic production of the potent antimalarial
artemisinin. Nature 496, 528–532. doi: 10.1038/nature12051
Pereyra, P. C., and Bowers, M. D. (1988). Iridoid glycosides as oviposition
stimulants for the buckeye butterfly, Junonia coenia (Nymphalidae). J. Chem.
Ecol. 14, 917–928. doi: 10.1007/BF01018783
Pichersky, E., Raguso, R. A., Lewinsohn, E., and Croteau, R. (1994). Floral
scent production in Clarkia (Onagraceae) (I. Localization and developmental
modulation of monoterpene emission and linalool synthase activity). Plant
Physiol. 106, 1533–1540.
Prudic, K. L., Oliver, J. C., and Bowers, M. D. (2005). Soil nutrient effects on
oviposition preference, larval performance, and chemical defense of a specialist
insect herbivore. Oecologia 143, 578–587. doi: 10.1007/s00442-005-0008-5
Puttick, G. M., and Bowers, M. D. (1988). Effect of qualitative and quantitative
variation in allelochemicals on a generalist insect: iridoid glycosides and
the southern armyworm. J. Chem. Ecol. 14, 335–351. doi: 10.1007/BF01
022550
Qu, Y., Easson, M. L., Froese, J., Simionescu, R., Hudlicky, T., and De Luca, V.
(2015). Completion of the seven-step pathway from tabersonine to the
anticancer drug precursor vindoline and its assembly in yeast. Proc. Natl. Acad.
Sci. U.S.A. 112, 6224–6229. doi: 10.1073/pnas.1501821112
Raguso, R. A., and Pichersky, E. (1999). New perspectives in pollination
biology: floral fragrances. a day in the life of a linalool molecule: chemical
communication in a plant-pollinator system. Part 1: linalool biosynthesis
in flowering plants. Plant Species Biol. 14, 95–120. doi: 10.1046/j.1442-
1984.1999.00014.x
Reisenman, C. E., Riffell, J. A., Bernays, E. A., and Hildebrand, J. G. (2010).
Antagonistic effects of floral scent in an insect–plant interaction. Proc. R. Soc.
Lon. B Biol. Sci. 277, 2371–2379. doi: 10.1098/rspb.2010.0163
Rimpler, H. (1991). Sequestration of Iridoids by Insects. Oxford: Oxford Science
Publications.
Rohloff, J., and Bones, A. M. (2005). Volatile profiling of Arabidopsis thaliana
- Putative olfactory compounds in plant communication. Phytochemistry 66,
1941–1955. doi: 10.1016/j.phytochem.2005.06.021
Rombouts, J., and Links, J. (1956). The chemical nature of the antibacterial
substance present in Aucuba japonica thunbg. Experientia 12, 78–80. doi:
10.1007/BF02164691
Sakho, M., Chassagne, D., and Crouzet, J. (1997). African mango glycosidically
bound volatile compounds. J. Agric. Food Chem. 45, 883–888. doi:
10.1021/jf960277b
Salim, V., Wiens, B., Masada-Atsumi, S., Yu, F., and De Luca, V. (2014).
7-deoxyloganetic acid synthase catalyzes a key 3 step oxidation to
form 7-deoxyloganetic acid in Catharanthus roseus iridoid biosynthesis.
Phytochemistry 101, 23–31. doi: 10.1016/j.phytochem.2014.02.009
Salim, V., Yu, F., Altarejos, J., and De Luca, V. (2013). Virus-induced gene silencing
identifies Catharanthus roseus 7-deoxyloganic acid-7-hydroxylase, a step in
iridoid and monoterpene indole alkaloid biosynthesis. Plant J. 76, 754–765. doi:
10.1111/tpj.12330
Salles, C., Jallageas, J. C., Fournier, F., Tabet, J. C., and Crouzet, J. C. (1991). Apricot
glycosidically bound volatile components. J. Agric. Food Chem. 39, 1979–1983.
doi: 10.1021/jf00011a019
Schreier, P., and Winterhalter, P. (1986). Precursors of Papaya (Carica papaya, L.).
Fruit Volatiles. 317, 85–98. doi: 10.1021/bk-1986-0317.ch008
Schunck, E. (1848). Untersuchung des Krapps. Justus Liebigs Ann. Chem. 66,
174–213. doi: 10.1002/jlac.18480660207
Seidel, C., Felix, D., Eschenmoser, A., Biemann, K., Palluy, E., and Stoll, M.
(1961). Zur kenntnis des rosenöls. 2. Mitteilung. die konstitution des Oxyds
C10H18O aus bulgarischem rosenöl. Helv. Chim. Acta 44, 598–606. doi:
10.1002/hlca.19610440226
Selli, S., Cabaroglu, T., and Canbas, A. (2004). Volatile flavour components of
orange juice obtained from the cv. Kozan of Turkey. J. Food Compos. Anal. 17,
789–796. doi: 10.1002/jsfa.4396
Sheth, K., Ramstad, E., and Wolinsky, J. (1961). The structure of loganin.
Tetrahedron Lett. 2, 394–397. doi: 10.1016/S0040-4039(01)82656-3
Sluis, W., Nat, J., and Labadie, R. (1983). Thin-layer chromatographic bioassay
of iridoid and secoiridoid glucosides with a fungitoxic aglucone moiety using
beta-glucosidase and the fungus Penicillium expansum as a test organism.
J. Chromatogr. 259, 522–526. doi: 10.1016/S0021-9673(01)88046-8
Frontiers in Plant Science | www.frontiersin.org 15 April 2016 | Volume 7 | Article 509
fpls-07-00509 April 23, 2016 Time: 12:12 # 16
Ilc et al. Oxidative Metabolism of Monoterpenols
Snape, J., and Lawrence, M. (1971). Breeding system of Arabidopsis thaliana.
Heredity 27, 299–302. doi: 10.1038/hdy.1971.91
Southwell, I. A., Maddox, C. D., and Zalucki, M. P. (1995). Metabolism of 1, 8-
cineole in tea tree (Melaleuca alternifolia and M. linariifolia) by pyrgo beetle
(Paropsisterna tigrina). J. Chem. Ecol. 21, 439–453. doi: 10.1007/BF02036741
Steltenkamp, R. J., and Casazza, W. T. (1967). Composition of the essential oil of
lavandin. J. Agric. Food Chem. 15, 1063–1069. doi: 10.1021/jf60154a005
Stewart-Jones, A., Dewhirst, S. Y., Durrant, L., Fitzgerald, J. D., Hardie, J., Hooper,
A. M., et al. (2007). Structure, ratios and patterns of release in the sex
pheromone of an aphid, Dysaphis plantaginea. J. Exp. Biol. 210, 4335–4344. doi:
10.1242/jeb.009944
St-Pierre, B., and De Luca, V. (1995). A cytochrome P-450 monooxygenase
catalyzes the first step in the conversion of tabersonine to vindoline in
Catharanthus roseus. Plant Physiol. 109, 131–139.
Strauss, C. R., Wilson, B., and Williams, P. J. (1988). Novel monoterpene diols and
diol glycosides in Vitis vinifera grapes. J. Agric. Food Chem. 36, 569–573. doi:
10.1021/jf00081a041
Takaoka, D., and Hiroi, M. (1976). Two acyclic monoterpene diols
from Cinnamomum camphorha. Phytochemistry 15:330. doi:
10.1016/S0031-9422(00)89020-2
Tholl, D., Chen, F., Petri, J., Gershenzon, J., and Pichersky, E. (2005).
Two sesquiterpene synthases are responsible for the complex mixture of
sesquiterpenes emitted from Arabidopsis flowers. Plant J. 42, 757–771. doi:
10.1111/j.1365-313X.2005.02417.x
Tschesche, R., Ciper, F., and Breitmaier, E. (1977). Monoterpen-Glucoside aus den
Blättern von Betula alba und den Früchten von Chaenomeles japonica. Chem.
Ber. 110, 3111–3117. doi: 10.1002/cber.19771100915
Turlings, T., Loughrin, J. H., Mccall, P. J., Röse, U., Lewis, W. J., and
Tumlinson, J. H. (1995). How caterpillar-damaged plants protect themselves
by attracting parasitic wasps. Proc. Natl. Acad. Sci. U.S.A. 92, 4169–4174. doi:
10.1073/pnas.92.10.4169
Uesato, S., Matsuda, S., Iida, A., Inouye, H., and Zenk, M. H. (1984a). Intermediacy
of 10-Hydroxygeraniol, 10-Hydroxynerol and Iridodial in the biosynthesis of
ajmaline and vomilenine in rauwolfia-serpentina suspension-cultures. Chem.
Pharm. Bull. 32, 3764–3767. doi: 10.1248/cpb.32.3764
Uesato, S., Matsuda, S., and Inouye, H. (1984b). Mechanism for iridane skeleton
formation from acyclic monoterpenes in the biosynthesis of secologanin and
vindoline in catharanthus-roseus and lonicera-morrowii. Chem. Pharm. Bull.
32, 1671–1674. doi: 10.1248/cpb.32.1671
Varming, C., Andersen, M. L., and Poll, L. (2006). Volatile monoterpenes in black
currant (Ribes nigrum L.) juice: effects of heating and enzymatic treatment by
β-glucosidase. J. Agric. Food Chem. 54, 2298–2302. doi: 10.1021/jf051938k
Vasserot, Y., Arnaud, A., and Galzy, P. (1995). Monoterpenol glycosides in plants
and their biotechnological transformation. Acta Biotechnol. 15, 77–95. doi:
10.1002/abio.370150110
Viljoen, A., Mncwangi, N., and Vermaak, I. (2012). Anti-inflammatory
iridoids of botanical origin. Curr. Med. Chem. 19, 2104–2127. doi:
10.2174/092986712800229005
Wall, M. E., Wani, M., Cook, C., Palmer, K. H., McPhail, A., and Sim, G. (1966).
Plant antitumor agents. I. The isolation and structure of camptothecin, a novel
alkaloidal leukemia and tumor inhibitor from camptotheca acuminata 1, 2.
J. Am. Chem. Soc. 88, 3888–3890. doi: 10.1021/ja00968a057
Wang, D., Ando, K., Morita, K., Kubota, K., and Kobayashi, A. (1994). Optical
isomers of linalool and linalool oxides in tea aroma. Biosci. Biotechnol. Biochem.
58, 2050–2053. doi: 10.1271/bbb.58.2050
Wang, D., Du, F., Liu, H., and Liang, Z. (2010). Drought stress increases iridoid
glycosides biosynthesis in the roots of Scrophularia ningpoensis seedlings.
J. Med. Plants Res. 4, 2691–2699.
Wang, D., Yoshimura, T., Kubota, K., and Kobayashi, A. (2000). Analysis
of glycosidically bound aroma precursors in tea leaves. 1. Qualitative and
quantitative analyses of glycosides with aglycons as aroma compounds. J. Agric.
Food Chem. 48, 5411–5418. doi: 10.1021/jf000443m
Wang, J. F., Liu, Y. L., Cai, Y. F., Zhang, F. F., Xia, G. M., and Xiang, F. N. (2010).
Cloning and functional analysis of geraniol 10-hydroxylase, a cytochrome P450
from Swertia mussotii Franch. Biosci. Biotechnol. Biochem. 74, 1583–1590. doi:
10.1271/Bbb.100175
Wang, Q., Hillwig, M. L., Okada, K., Yamazaki, K., Wu, Y., Swaminathan, S.,
et al. (2012). Characterization of CYP76M5–8 indicates metabolic plasticity
within a plant biosynthetic gene cluster. J. Biol. Chem. 287, 6159–6168. doi:
10.1074/jbc.M111.305599
Weidenhamer, J. D., Macias, F. A., Fischer, N. H., and Williamson, G. B. (1993).
Just how insoluble are monoterpenes? J. Chem. Ecol. 19, 1799–1807. doi:
10.1007/BF00982309
Williams, P., Strauss, C., and Wilson, B. (1981). Classification of the
monoterpenoid composition of Muscat grapes. Am. J. Enol. Viticult. 32, 230–
235.
Williams, P. J., Strauss, C. R., and Wilson, B. (1980). Hydroxylated
linalool derivatives as precursors of volatile monoterpenes of Muscat
grapes. J. Agric. Food Chem. 28, 766–771. doi: 10.1021/jf6023
0a037
Wilson, B., Strauss, C. R., and Williams, P. J. (1984). Changes in free and
glycosidically bound monoterpenes in developing Muscat grapes. J. Agric. Food
Chem. 32, 919–924. doi: 10.1021/jf00124a054
Winterhalter, P., Katzenberger, D., and Schreier, P. (1986). 6, 7-Epoxy-linalool and
related oxygenated terpenoids from Carica papaya fruit. Phytochemistry 25,
1347–1350. doi: 10.1016/S0031-9422(00)81287-X
Winterhalter, P., Messerer, M., and Bonnländer, B. (1997). Isolation of the glucose
ester of (E)-2, 6-dimethyl-6-hydroxyocta-2, 7-dienoic acid from Riesling wine.
Vitis 36, 55–56.
Wu, P., Kuo, M. C., and Ho, C. T. (1990). Glycosidically bound aroma compounds
in ginger (Zingiber officinale Roscoe). J. Agric. Food Chem. 38, 1553–1555. doi:
10.1021/jf00097a027
Xiao, Y., Wang, Q., Erb, M., Turlings, T., Ge, L., Hu, L., et al. (2012). Specific
herbivore-induced volatiles defend plants and determine insect community
composition in the field. Ecol. Lett. 15, 1130–1139. doi: 10.1111/j.1461-
0248.2012.01835.x
Yamanishi, T., Sato, H., and Ohmura, A. (1964). Linalool-epoxides in the essential
oils from freshly plucked tea-leaves and black tea. Agric. Biol. Chem. 28,
653–655. doi: 10.1271/bbb1961.28.653
Yisheng, W., Qiang, W., Matthew, L. H., and Reuben, J. P. (2013). Picking sides:
distinct roles for CYP76M6 and CYP76M8 in rice oryzalexin biosynthesis.
Biochem. J. 454, 209–216. doi: 10.1042/BJ20130574
Yu, S. (1987). Microsomal oxidation of allelochemicals in generalist (Spodoptera
frugiperda) and semispecialist (Anticarsia gemmatalis) insect. J. Chem. Ecol. 13,
423–436. doi: 10.1007/BF01880090
Zi, J., and Peters, R. J. (2013). Characterization of CYP76AH4 clarifies phenolic
diterpenoid biosynthesis in the Lamiaceae. Org. Biomol. Chem. 11, 7650–7652.
doi: 10.1039/c3ob41885e
Conflict of Interest Statement: The authors declare that the research was
conducted in the absence of any commercial or financial relationships that could
be construed as a potential conflict of interest.
Copyright © 2016 Ilc, Parage, Boachon, Navrot and Werck-Reichhart. This is an
open-access article distributed under the terms of the Creative Commons Attribution
License (CC BY). The use, distribution or reproduction in other forums is permitted,
provided the original author(s) or licensor are credited and that the original
publication in this journal is cited, in accordance with accepted academic practice.
No use, distribution or reproduction is permitted which does not comply with these
terms.
Frontiers in Plant Science | www.frontiersin.org 16 April 2016 | Volume 7 | Article 509
